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Appetizers, Sauces, 
and Sides 





APPLE DIP 


1 package (8 ounces) cream cheese 

1 jar Marshmallow créme 

Beat cream cheese. Fold in marshmallow creme. Mix well. 

For a more festive look, sprinkle with red and green colored sugar. 
Serve with red and green apple slices. 


From Diane Gaskey 
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BACON CHEESE BREAD 
1 loaf of garlic bread 


ranch dressing 

1 package of “Italian blend” cheese 

1 package of bacon bits 

Spread a layer of ranch dressing on bread. 
Sprinkle with cheese, bacon bits and more cheese. 
Bake at 350F until cheese melts. 


Slice and serve. 


From Diane Gaskey 
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BREN’S FRUIT DIP 


Y2 cup mayonnaise or Miracle Whip 
1 pint red raspberry yogurt (can use any flavor) 
1/3 — % can frozen lemonade 


Mix all ingredients together. Use as a dip for assorted fruits (watermelon, cantaloupe, 
apples, oranges, grapes, strawberries, bananas, etc.) 


From Diane Gaskey 





CHEESE BREAD 


1 loaf French bread, sliced in half lengthwise 

1 cup cheddar cheese, shredded 

1 cup white cheese (Monterrey, mozzarella, etc.), shredded 
chopped green onions 

1 cup mayonnaise 

garlic salt 

Mix cheeses, onions, and mayonnaise together. 

Spread mixture on French Bread. Sprinkle with garlic salt. 


Bake at 350F until hot and cheese is melted, about 10 minutes. 


From Diane Gaskey 
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CHEESE DIP 
1 can (10 % ounces) Campbell’s Chicken Gumbo Soup 
Y% pound Velveeta cheese (1/2 block), cubed 
1 can green chiles, or jalapefios if you like it hot 
Mix all ingredients. Heat in microwave, stirring often, until cheese is melted. 


Serve warm with Fritos. 


From Diane Gaskey 
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CHILI CHEESE DIP 
3 bricks (8 ounces each) cream cheese 
3 cans (15 ounces each) chili with or without beans 
sliced jalapeno nacho rings 
3 cups shredded Colby jack cheese 


Spread cream cheese in 9x13 inch pan. Pour chili over cream cheese. Put jalapeno 
nacho rings over chili and top with grated cheese. Bake at 350F for about 30 minutes, 
until hot and bubbly. Serve with nacho chips. 


From Theresa Hall 
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EASY CARAMEL POPCORN 


3 quarts popped corn 4 cup margarine 

3 cups unsalted mixed nuts Y teaspoon salt 

1 cup packed brown sugar Y% teaspoon vanilla 

Y% cup light or dark corn syrup Y% teaspoon baking soda 


In a large shallow roasting pan, combine popcorn and nuts. Place in 250F oven while 
preparing glaze. 


In heavy 2 quart saucepan stir brown sugar, corn syrup, margarine, and salt. Stirring 
constantly, bring to a boil over medium heat. Without stirring, boil for 5 minutes. 
Remove from heat. 

Stir in vanilla and baking soda. Pour over popcorn mixture, stirring to coat. 

Bake in 250F oven, stirring every 15 minutes for 1 hour. 


Cool. Break apart. Store tightly covered. Makes 4 quarts. 


From Theresa Hall 





HOLIDAY STUFFED MUSHROOMS 


AO fresh mushroom caps, large size 5 tablespoons milk 

Y% cup melted butter 1 clove of garlic, crushed 
8 ounces softened cream cheese Y4 teaspoon oregano 

%4 cup grated Parmesan cheese 2 tablespoons chives 


Wash mushrooms and remove stems. Brush mushroom caps with melted butter and set 
aside. Mix together cream cheese, Parmesan cheese, milk, garlic, oregano, and chives. 
Spoon mixture in caps and bake in a 350F degree oven for 30 minutes. 


From Carol Carlin 
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ROLLS 


7 cups flour 

2 % cups warm water 
5 teaspoons yeast 

Y% cup oil 

Y2 cup sugar 

1 % teaspoons salt 


Mix yeast in water in a medium bowl. Add oil and sugar. Blend in 4 cups flour. Put 2 
cups flour on the counter. Pour mixture on flour. Blend all the flour into mixture. Add 
1 or more cups flour as needed. Put into greased bowl. Let raise to twice the size. Beat 
down dough. Grease pans. Take a little piece of dough to make aroll. Fill pans with 
rolls. Let rolls rise to twice the size. Bake at 350F for 20 or 25 minutes. 


From Gaylena Tuchardt 





YUMMY FRUIT DIP 
8 ounces cream cheese 
8 ounces sour cream 
1/3 cup sugar 
1 teaspoon almond extract 
3 tablespoon milk 


Beat cream cheese until smooth. Add remaining ingredients and blend completely. This 
dip is best when it sits for awhile to allow sugar to completely dissolve into mixture. 
Serve with assorted fruits. 


From Diane Gaskey 
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ASIAN BEEF STRIPS 


1 pound round steak 1 cup celery slices 

vegetable oil 1 can (8 ounces) sliced water chestnuts 
1 % cups water Y% cup cold water 

3 tablespoons soy sauce 2 tablespoons cornstarch 

1/8 teaspoon garlic powder 14 cup Parmesan cheese 

1 cup thin carrot slices hot cooked rice (Minute Rice) 


Cut meat into strips. Brown meat in oil. Drain. 

Add water, soy sauce, and garlic powder. Cover and simmer on medium-low for 45 
minutes. 

Add carrots and celery. Continue cooking 15-20 minutes or until meat and vegetables 
are tender. Add water chestnuts. 

Combine water and cornstarch, stirring until well blended. Gradually add the cornstarch 
mixture to hot meat and vegetables. Cook, stirring constantly, until the mixture boils and 
thickens. 

Remove from heat; stir in Parmesan Cheese. Serve over rice. Top with additional 
cheese, if desired. 


From Diane Gaskey 
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BAKED BEANS 


1 can (28 ounces) baked beans Y pound bacon 

1 can (31 ounces) pork & beans 34 cup brown sugar 
1 package (15 ounces) kidney beans 1 tablespoon vinegar 
1 cup chopped onion Y% cup ketchup 

1 pound ground beef 1 teaspoon mustard 


Brown onion, beef, and bacon. Mix all ingredients together. Bake approximately 30 
minutes or longer at 350F in crock pot. 





From Debbie Greer 
ay 
CM 
BARBECUED MEATBALLS 
3 pounds ground beef 1 can (12 ounces) evaporated milk 
1 cup oatmeal 1 cup cracker crumbs 
2 eggs Y% cup chopped onion 
4 teaspoon salt Y2 teaspoon pepper 
Y% teaspoon garlic powder 2 teaspoons chili powder 
SAUCE 
2 cups ketchup 1 cup brown sugar 
Y% teaspoon garlic powder Y% cup chopped onion 


Y% teaspoon liquid smoke (or to taste) 

Combine meatball ingredients. Mixture will be soft. Shape into walnut sized balls. 
Place meatballs in a single layer on cookie sheets lined with wax paper. Freeze until 
solid. Store frozen meatballs in freezer bags until ready to cook. 

Combine sauce ingredients and stir until sugar is dissolved. Place frozen meatballs in a 
13x9x2 inch baking pan. Pour on the sauce. Bake at 350F for 1 hour. Yields 80 


meatballs. 


From Pam Godell 
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BEEF AND CABBAGE STEW 


1 pound lean ground beef 1 can (16 ounces) kidney beans undrained 
Y% teaspoon garlic salt 1 small or % medium cabbage chopped 

Y% teaspoon garlic powder 1 can (28 ounces) diced tomatoes undrained 
Y% teaspoon pepper 4 cubes or 4 teaspoons beef bouillon 


2 celery stalks with leaves chopped 


Brown beef in soup pot and drain. Add all remaining ingredients and a tomato can of 
water. Bring to a boil. Reduce heat & simmer covered for 1 hour. 


From Brenda Shaw 





BEEFY BISCUIT CUPS 
1 pound ground beef 
1 jar (14 ounces) spaghetti sauce or pizza sauce or sloppy joe sauce 
2 cans (8 ounces each) large refrigerated biscuits 
1 cup (4 ounces) shredded cheddar cheese 


In a skillet, brown beef, drain. Stir in the spaghetti, pizza or sloppy joe sauce; cook over 
medium heat for 5-10 minutes or until heated through. 


Press biscuits onto the bottom and up the sides of greased muffin cups. Spoon 2 
tablespoons of meat mixture into the center of each cup. Bake at 375F for 15-17 


minutes or until golden brown. Sprinkle with cheese and bake 3 minutes longer or until 
the cheese is melted. 


This makes 16 large biscuits. You can easily half this recipe. Leftovers heat well in the 
microwave. 


From Diane Gaskey 


Page 19 


BLT SALAD 


1 package bow tie pasta Y head lettuce 

1 pound bacon 2 tomatoes 
Dressing: 

1 cup Mayonnaise salt & pepper 

1 cup Kraft Cole Slaw Dressing shredded cheese 


Cook bacon and pasta. Drain. Cut bacon into bite sized pieces. Combine dressing 
ingredients. Pour over pasta & bacon. Add shredded cheese. Refrigerate. 


Just before serving: Add chopped lettuce & tomatoes. 


From Diane Gaskey 





BREAKFAST ROLLS 
1 package frozen dinner rolls (20-24) 1 small package butterscotch or vanilla 
instant pudding 
% cup butter crushed nuts 
¥Y cup brown sugar cinnamon 


Grease bundt pan. Lay frozen rolls around pan. 


Melt butter. Add cinnamon, brown sugar, nuts and dry pudding mix. Pour this mixture 
over and around the rolls. 


Cover the pan with foil and then a dish towel. Let rolls rise over night. 
Bake in a preheated 350F oven for 30-35 minutes. 


From Diane Gaskey 
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CHICKEN CONTINENTAL 


1 % cups cooked, cut up chicken 1 can (16 ounces) French cut green beans 
1 can (4 ounces) sliced mushrooms, drained 1 teaspoon salt 

1 garlic clove, crushed or garlic powder ¥ teaspoon basil leaves 

2 tablespoons oil pepper 

1 can (14 ounces) chicken broth 1 % cups dry “Minute Rice” 


Saute chicken, mushrooms and garlic in oil until tender. 
Add remaining ingredients, except rice, and bring to a full boil. Stir in rice. Remove 


from heat; cover and let stand for 5-10 minutes. 


From Diane Gaskey 





CHICKEN OR PORK CHOP VEGGIE PACKETS 


boneless, skinless chicken breasts or onions, sliced 

boneless pork chops 

potatoes, halved or quartered seasoned salt or garlic salt 
carrots, sliced pepper 

broccoli flowerets cream of mushroom soup 


cauliflower flowerets 

Spray large piece of heavy-duty foil with oil. Place a chicken breast or pork chop in the 
center of the foil. Sprinkle with seasonings. Top with vegetables. Spoon approximately 
Y% can of cream of mushroom soup on top of veggies. Fold foil. Seal tightly. Grill, 
covered, over low to medium heat for approximately 45 minutes. 


From Diane Gaskey 
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CHICKEN RICE CASSEROLE 


2 cups long cooking rice 2 cups water 
1 package dry onion soup mix 1 cut up chicken 
2 (10 % ounces each) cans of soup (cream of chicken, celery, or mushroom) 


Place rice, soup, and water in casserole dish. Put salted chicken pieces on top of rice 
mixture. Cook covered at 350F for 1 % hours. Uncover last 30 minutes to brown. 





From Theresa Hall 
CHICKEN TORTILLA SOUP 
4-6 chicken breasts 1 teaspoon chili powder 
2-3 cans or 1 box of chicken broth 1 teaspoon cumin 
1 chopped onion salt and pepper to taste 
2-3 tablespoons minced garlic 1 or 2 chopped pickled jalapefios 
4-5 tomatillos finely chopped 1 bunch finely chopped cilantro 
2 cans hominy 1 or 2 cans of diced tomatoes 
6 corn tortillas (or diced tomatoes with green chiles) 


Boil chicken breasts in broth. Remove chicken to platter, cool and chop or shred. 


Sautee onions and garlic in olive oil. Add to chicken broth onions and garlic, tomatillos, 
hominy, and corn tortillas that have been torn into pieces. Add pickled jalapefios, 
cilantro, tomatoes, chili powder, cumin, salt, and pepper. You may add red pepper if 
you want soup a little spicy. Add chicken into soup. Cook soup between medium and 
low heat for 1 % to 2 hours. 


Bowls of soup may be topped with shredded cheddar cheese, tortilla chips, sour cream, 
and cilantro. These amounts make a large pot of soup. Ingredients may be halved if you 
want a smaller amount of soup. 


From Theresa Hall 
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CHILI CORN BREAD CASSEROLE 


1 % pounds ground beef 34 cup chopped olives 

2 tablespoons oil 2 tablespoons chili powder 

1 can (12 ounces) stewed or diced tomatoes 2 tablespoons diced onions or more 
1 can (4 ounces) kidney beans 1 teaspoon salt 

1 package corn bread muffin mix Y4 teaspoon pepper 


Brown meat and drain. Add remaining ingredients except the muffin mix. Pour into a 
greased 3 quart casserole dish. Bake at 325F for 30 minutes. Take out. Prepare muffin 
mix. Spoon on top of casserole around the edges, leaving opening in middle. Return to 
425F oven. Bake additional 25 minutes. 


From Charolette Popovic 





CURRIED CHICKEN BROCCOLI 


2 packages frozen broccoli 4 chicken breasts 

2 cans cream of chicken soup 1 cup mayonnaise 

1 teaspoons lemon juice 1 teaspoon curry powder 

1 cup shredded cheddar cheese % cup buttered bread crumbs (optional) 


Cook & bone chicken breast and cut into bite size pieces. Thaw broccoli. Mix soup, 
mayonnaise, lemon juice, curry powder, and cheese. Layer broccoli, chicken then sauce. 
Top with bread crumbs. Bake at 350F for about 30 minutes. 


From Terie Slater 
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DORITO CASSEROLE 


2 pounds ground beef 1 small can evaporated milk 

1 small can enchilada sauce 1 can cream of chicken soup 

1 small can chopped green chiles 1 can cream of mushroom soup 
1 pound Longhorn cheese, grated Doritos 


Brown ground beef. Add enchilada sauce, green chiles, milk, and soups. Heat mixture 
and pour over Doritos in casserole dish. Top with grated cheese and bake at 350F until 
hot through and cheese is melted. 


From Theresa Hall 





EASY CHICKEN AND RICE WRAPS 


2 tablespoons margarine or butter 1 can whole kernel corn, drained 
1 package (6.8 ounces) Rice-A-Roni, flour tortillas, warmed 

Spanish rice or Mexican rice 

1 jar (16 ounces) salsa shredded cheese 

3 chicken breasts sour cream 


1 can red kidney beans, rinsed and drained guacamole 


In large skillet, over medium-high heat, melt margarine. Saute rice-vermicelli mix until 
golden brown. 


Cut chicken breasts into strips or chunks. Add 2 cups water, salsa, cooked chicken, and 
seasoning. Bring to a boil. Cover, reduce heat to low. Simmer 15-20 minutes or until 
liquid is absorbed. 

Stir in beans and corn. Remove from heat. Let stand 5 minutes before serving. 

Serve in warm tortillas, with cheese, sour cream, etc. 

From Diane Gaskey 
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EASY SPAGHETTI 


1 pound ground beef onion salt 

salt 1 jar spaghetti sauce 

pepper 1 package dry spaghetti sauce mix 
garlic salt 1 package spaghetti noodles 


Brown ground beef. Season to taste. Add jar of sauce Add dry mix. Fill jar about 1/3 
full of water and add to sauce. Let simmer while noodles are cooking. 


From Connie 





FETUCCINI ALFREDO PRIMAVERA 


12 ounces noodles, cooked 1 bunch broccoli florets , cooked 
4 ounce wedge Parmesan, grated ¥Y pound boiled ham slices, diced 
1 pint whipping cream Y%4 pound butter 

1 head cauliflower florets, cooked garlic toast 


Over low to medium heat melt butter, add whipping cream, warm but do not boil. 
Slowly add Parmesan. Stir continuously until well blended. Add diced ham until heated 
through. Place noodles on each plate. Top with broccoli & cauliflower. Using a slotted 
spoon dip out ham & sprinkle over all. Dip out sauce over all. Serve with garlic toast. 





From Brenda Shaw 
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FRIJOLES BORRACHOS 


1 tablespoon oil Y% cup beer 

1 cup diced tomatoes 1/3 cup fresh cilantro, finely cut 

2 large scallions, chopped 1 can (4 ounces) chopped chiles 

4 cups cooked pinto beans 1 pickled jalapefio minced (optional) 


Heat oil in large skillet. Add tomatoes and scallions and saute over medium-low heat 
for 2 minutes. Add remaining ingredients and stir, then simmer, covered, over low heat 
for 30 minutes. 


From Ben Collver 





GOLDEN POTATO BAKE 
8 large potatoes 4 green onions, chopped 
1 pint sour cream 1 % cups grated cheddar cheese 
1 can cream of chicken soup salt & pepper to taste 


Boil potatoes. Dice potatoes, skin and all. Add remaining ingredients, reserving 1 cup 
cheese for top of potatoes. Bake in a buttered 9x13 inch pan at 350F for 25 to 30 
minutes, or put in a crock pot and heat through until hot and cheese is melted. You may 
want to add more cheese, depending on taste. 


From Theresa Hall 
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LACY?PS TACO SOUP 


1 pound ground beef 1 small can tomato sauce 
1 medium onion, chopped 1 can olives, sliced 

1 package (1.25 ounces) taco seasoning mix sour cream 

1 can (15 ounces) kidney beans, undrained shredded cheese 

1 can (15 ounces) corn, undrained tortilla chips 

1 can (15 ounces) stewed tomatoes 


Brown ground beef and onion. Add seasoning, beans, corn, tomatoes, tomato sauce, 
olives, and 3 tomato sauce cans of water. Serve with sour cream, cheese, and chips. 


Freezes well. 


From Diane Gaskey 





MEATBALL STEW 


3 medium potatoes 1 can (10 % ounces) condensed tomato soup 
1 package (16 ounces) baby carrots 1 can (10 % ounces) beef gravy 

1 small onion, chopped 1 cup water 

3 celery stalks, sliced 1 package onion soup mix 

30 frozen meatballs 2 teaspoons beef bouillon granules 


Peel potatoes and cut into small cubes. Cut carrots into small pieces. Place the potatoes, 
carrots, onion, celery, and meatballs in a 5 quart slow cooker. In a bowl, combine the 
remaining ingredients. Pour over the meatball mixture. Cover and cook on low for 9-10 
hours or until the vegetables are crisp-tender. After the meatballs are done, cut them 
into 2-3 pieces to make them go further. 


From Marilyn Colburn 
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MEXICAN CHICKEN 


6 boneless chicken breasts Y packet taco seasoning mix 
2 tablespoons olive oil 1 cup cheddar cheese, grated 
2 cans cream of chicken soup 1 small bag plain tortilla chips 


2 cans water 


Heat oven to 350F. Warm olive oil in a large skillet over medium heat and brown 
chicken breasts for about 8 to 10 minutes on each side. Combine soup, water, taco 
seasoning, and % of the cheese in a large mixing bowl. 


Place the browned chicken into a 9x13 inch baking dish and pour the soup mixture over 
the chicken. Crumble the chips in the bag, then spread evenly over the chicken and soup 
mixture. 


Bake uncovered for 45 minutes. 


Sprinkle the remaining cheese over the tortilla chips, and continue to bake until the 
cheese is melted. 


From Mary White 





NORTHWESTERN CHILE RELLANOS 


1 large can whole chiles Y cup butter, softened 
2 2/3 cups flour 4 eggs 

3 teaspoons baking powder 1 % cups buttermilk 

% teaspoon baking soda 1% cups milk 

2 teaspoons salt 1 pound cheddar cheese 


Preheat oven to 350F. Grease 9x13 inch pan. In medium bowl, mix flour, baking 
powder, baking soda, and salt. Cut in butter. In separate bowl mix eggs and milk. 
Gently stir eggs and milk into batter. Spread 2/3 batter in bottom of pan. Arrange chiles 
over batter. Sprinkle cheese over chiles. Pour rest of batter on top. Bake 45 minutes. 


From Ben Collver 
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OLD FASHIONED CORN BREAD 


2 cups com meal 2 tablespoons butter, softened 
2 cups buttermilk 1 teaspoon baking soda 
3 eggs 1 teaspoon salt 


Preheat oven to 400F. Grease an 8x8 inch baking dish. 


Mix corn meal, baking soda, and salt in a large bowl until fully blended. Cut butter in 
until the mixture is fairly uniform. 


In a separate bowl, beat the eggs until they are frothy and pale yellow. Mix in the 
buttermilk. Mix the eggs and buttermilk in with the corn meal, and pour the batter into 
the baking dish. Bake for 35 to 45 minutes until the top is a uniform brown. Best 
served warm with salsa, maple syrup, or butter and honey. 


From Ben Collver 





PASTA & CHICKEN SALAD 


1 package curly pasta seedless green grapes, halved 
chopped red onion mayonnaise 
chopped celery 


1 package grilled chicken breast strips, or a can of chicken 


Cook pasta according to package. Drain. Add onion, celery, grapes, and chicken. Mix. 
Fold in mayonnaise. Refrigerate. 


From Diane Gaskey 
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QUICK & SAUCY CHICKEN STIR-FRY 


2 tablespoons oil 3 chicken breasts 

1 cup broccoli florets Y% cup Miracle Whip salad dressing 
1 cup cauliflower florets 1 tablespoon soy sauce 

1 cup 2 inch julienne-cut carrots 4 teaspoon ground ginger 

Y4 cup sliced green onions hot cooked rice 


1 garlic clove, minced or 1/8 teaspoon garlic powder 


Skin and bone chicken breasts and cut into 1 inch pieces. In large skillet, heat 1 
tablespoon oil over medium-high heat. Stir fry vegetables until crisp tender. Remove 
vegetables. Add remaining oil to skillet. Stir fry chicken until done. Return vegetables 
to skillet. Remove from heat. Add combined remaining ingredients and mix well. Serve 
over rice. 


From Diane Gaskey 





RAMEN CABBAGE SALAD 
2 head cabbage 2 tablespoons sugar 
1 package ramen, broken into small pieces 3 tablespoons vinegar 
Y% cup chopped almonds or sunflower seeds 1 teaspoon salt 
Y% cup oil chicken or can of chicken breast 


Cook and chop chicken. Cook ramen. Mix together oil, sugar, vinegar, salt, and ramen 
seasoning. Let stand for sugar to dissolve. Chop cabbage into bite sized pieces. Mix 
chicken, ramen, cabbage, and almonds. Stir dressing again. Pour dressing over the 
cabbage mixture just before serving. 


From Diane Gaskey 
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RICH CORN BREAD 


1 can corn % cup sugar 
1 can cream com 1 box Jiffy corn bread mix 
Y cup sour cream % cup butter 


Melt butter in 9x9 inch pan. Mix all ingredients. Pour into pan with melted butter. 
Cook at 350F for an hour or until brown. For 9x13 inch pan, double recipe. 


From Yvette Aumiller 





SAUSAGE & POTATOES AU GRATIN 


1 pound sausage, cut into % inch slices pepper 

1 large onion, chopped 4 medium carrots, julienne cut 

1 tablespoon oil 1 package (10 ounces) chopped broccoli 
1 package au gratin potatoes 1 cup shredded cheese 


2 % cups hot water 


Thaw and drain broccoli. Cook and stir sausage, onion, and oil in skillet for about 5 
minutes until onion is tender. Stir in potatoes, sauce mix, water, and pepper. Heat to 
boiling. Reduce heat. Cover and simmer, stirring occasionally for 10 minutes. Stir in 
carrot strips. Cover and simmer for 10 minutes. Stir in broccoli and cheese. Cover and 
simmer for 5 minutes or until cheese melts. 


From Diane Gaskey 
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SHISHKABOBS 


steak, trimmed green pepper 

ham small onions 

pork (thick pork chop or tenderloin) mushrooms 

chicken (boneless, skinless breasts) pineapple 

MARINADE SAUCE 

1/3 cup soy sauce 2 tablespoons Worcestershire sauce 
Y% cup lemon juice 1 clove garlic or garlic powder 

2 tablespoons mustard 2 teaspoons pepper 


Double sauce recipe if needed to sufficiently cover meat. Mix all ingredients together. 
Add meat. Allow meat to marinade for at least 2 hours. Can marinade overnight for 
extra flavor and tenderness. Place meat and vegetables on “pre-soaked” wooden or 
metal skewers. Discard marinade or brush marinade sauce on skewers during 
barbecuing. Barbecue, on low heat, turning often. 


From Diane Gaskey 





SMOKED BEANS 
1 pound ground beef 1 can (15 ounces) kidney beans 
1 medium onion, chopped sliced olives and mushrooms 
4 pound bacon 1 cup ketchup 
2 cans (15 ounces each) pork & beans 1 % cups brown sugar 


1 tablespoon liquid smoke 


Brown ground beef, onion, and bacon. Put all ingredients in crock pot. Cook for 2 to 3 
hours. 


From Carol Carlin 
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SOUTHWEST WHITE CHILI 


1 tablespoon oil 1 teaspoon garlic powder 

1 pound chicken breast, cubed 1 teaspoon cumin 

Y% cup onion, chopped 4 teaspoon oregano 

1 cup chicken broth Y% teaspoon cilantro leaves 

1 can (4 ounces) diced green chiles Y% teaspoon ground red pepper 


1 can (19 ounces) white beans, drained (cannellini) 


Heat oil in 2-3 quart saucepan over medium-high heat. Add chicken. Cook 4-5 minutes. 
Stir often. Remove chicken & keep warm. Add onion to saucepan & cook 2 minutes. 
Stir in broth, chiles, & spices. Simmer 30 minutes. Stir in chicken & beans. Simmer 20 
minutes. 


From John Plautz 





STIR FRY BEEF 
1 pound beef, thinly sliced 1 tablespoon sesame seed 
2 tablespoons soy sauce 1 tablespoon sesame oil 
1 tablespoon water Y% tablespoon fresh garlic, finely chopped 
2 tablespoons rice wine Y% teaspoon black pepper 
2 tablespoons corn syrup 4 green onions, cut 1 inch long 
1 teaspoon fresh ginger, ground 2 tablespoons sugar 


Set beef aside and mix remaining ingredients. Marinate beef in sauce for 2 hours. Stir 
fry until meat is done. Do not over cook. 


From Chong Hui Phillips 
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SWEET & SOUR MEATLOAF 


1 % pounds ground beef 1 teaspoon dried minced onion 
1 cup dry bread crumbs 1 can (15 ounces) tomato sauce 
1 teaspoon salt 2 tablespoons brown sugar 

Y% teaspoon pepper Y2 cup sugar 

2 eggs 2 teaspoons prepared mustard 


Mix together beef, bread crumbs, salt, pepper, & eggs. Add onions & % of the tomato 
sauce. Form into a loaf in a 9x5x3 inch pan. Bake at 350F for 1 hour. In a saucepan, 

combine remaining ingredients. Bring to a boil. Pour over meatloaf. Bake another 30 
minutes. Cool before slicing. 


From Brenda Shaw 





2? 
TACO MEATLOAF 
1 cup crushed saltines, about 30 crackers 1 small onion, chopped 
1 package taco seasoning mix 2 eggs, beaten 
Y% cup ketchup 2 tablespoons Worcestershire sauce 
1 can (4 ounces) mushroom pieces, drained 2 pounds lean ground beef 
1 can olives, drained & sliced salsa, sour cream, shredded cheese 


Set beef aside. Combine remaining ingredients in bowl. Add beef and mix well. Press 
into a greased 9x5 inch pan. Bake uncovered at 350F for 1 to 1 % hours. Serve with 
salsa, sour cream and cheese. 


From Diane Gaskey 
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TATER TOT CASSEROLE 


1 pound hamburger can of peas or green beans, drained 
chopped onion tater tots 

2 cans soup, cream of chicken or mushroom 1 % cups shredded cheese 

1 soup can of milk 


Brown hamburger and onion. Drain. Mix soup and milk together. Add about % of the 
soup mixture to the meat and onion. Put meat mixture in bottom of 13x9 inch pan. 
Layer on peas or green beans. Layer on tater tots. Layer on remaining soup mixture. 
Top with shredded cheese. Bake at 350F for 30-45 minutes. 


From Diane Gaskey 





TERIYAKI FINGER STEAKS 
2 pounds boneless sirloin steak 1 tablespoon vegetable oil 
Y2 cup soy sauce Y teaspoon ground ginger 
Y4 cup vinegar 1/8 teaspoon pepper 
2 tablespoons brown sugar 2 tablespoons minced onion 


1 garlic clove, minced, or 1/8 teaspoon garlic powder 


Trim fat from steak and slice lengthwise into thin strips. Place in a large glass bowl. 
Combine all remaining ingredients. Pour over meat and toss gently. Cover and 
refrigerate for 2-3 hours. Drain and discard marinade. Loosely thread meat strips onto 
skewers. Grill over medium-hot coals, turning often, for 7-10 minutes or until meat is 
done. Remove from skewers and serve. 


From Diane Gaskey 
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TORTILLA SOUP 


1 onion, chopped 1 package taco seasoning 

1 can (16 ounces) chili beans 3 whole boneless chicken breasts 
1 can (15 ounces) black beans shredded cheddar cheese 

1 can (15 ounces) corn, drained sour cream 

1 can (8 ounces) tomato sauce crushed tortilla chips 


12 fluid ounces beer or chicken broth 
2 cans (10 ounces each) diced tomatoes with green chilies, undrained 


Place the onion, chili beans, black beans, corn, tomato sauce, beer, and diced tomatoes 
in a slow cooker. Add taco seasoning and stir to blend. Lay chicken breasts on top, 
pressing down slightly until just covered by the other ingredients. Set slow cooker for 
low heat, cover, and cook for 5 hours. 


Remove chicken breasts from the soup, and allow to cool long enough to be handled. 
Stir the shredded chicken back into the soup, and continue cooking for 2 hours. Serve 
topped with shredded cheddar cheese, sour cream, and crushed tortilla chips. 


From Melissa Wise 
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UPSIDE-DOWN PIZZA 


2 pounds ground beef Y cup sour cream 

Y% cup onion, chopped 1 can (8 ounces) crescent rolls 
1 package spaghetti sauce mix 2 tablespoons butter, melted 
16 ounces tomato sauce 4 cup Parmesan 


1 % cups mozzarella 


Brown beef and onion then drain. Add seasoning and tomato sauce. Simmer gently to 
let flavors combine. Spread meat mixture into 9x13 inch pan. Layer on cheese and sour 
cream. Top with crescent rolls. Brush with butter and sprinkle with Parmesan. Bake at 
375F for 20-30 minutes. 


From Pam Lillich 





2? 
ZUCCHINI PATTIES 
6 eggs % cup flour 
1 tablespoon soy sauce 1 cup celery or waterchestnut (optional) 
Y teaspoon salt Y% cup onion (optional) 
4 cups zucchini, grated & drained 4 cup meat, pre-cooked (optional) 


Mix eggs, soy sauce, and salt. Stir in remaining ingredients. Use 1/3 cup per patty. 
Shape and fry in pan. 


From Theresa Hall 
Source Doug Mofatt 
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ZUCCHINI PIE 


8 cups thinly sliced zucchini 1 teaspoon garlic powder 

14 cup onion, chopped % teaspoon basil 

1 cup butter Y4 teaspoon oregano 

Y% cup parsley, or 4 tablespoons flakes 4 eggs, beaten 

Y teaspoon salt 16 ounces mozzarella, grated 

1 teaspoon pepper 2 pie crusts 

CRUST 

2 2/3 cups flour 1 teaspoon salt 

1 cup shortening 7 tablespoons cold water, more if needed 


Mix salt and flour. Cut shortening into flour. Add water one tablespoon at a time and 
mix until dough forms a ball, but be careful not to over mix. Divide dough into 2 parts. 


Preheat oven to 375F. Make pie crust thick and spread in two pie plates. Bake for 15 
minutes. 


Meanwhile, cook and stir zucchini and onion in melted butter in large frying pan for 
about 10 minutes. Stir in seasonings and set aside. 


Combine 2 beaten eggs and grated cheese. Stir into the vegetable and spice mix. Pour 
filling into pie crust and bake for 20 minutes or until center is set. 


From Ben Collver 
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Desserts 





7 LAYER COOKIES 


1 stick butter 1 cup coconut 
1 cup graham crackers, crushed 1 cup pecans 
1 cup chocolate chips 1 can sweetened condensed milk 


1 cup butterscotch chips 
Melt butter in 9x13 inch pan. Sprinkle graham crackers over butter and continue with 
each of the ingredients in order except milk. Drizzle milk over the top. Bake at 350F 


for 30 minutes or until brown. 


From Jessie Carter 





ANGEL PUMPKIN CAKE WITH SUGARED PECANS 


1 package (16 ounces) angel food cake mix 1 tub (12 ounces) whipped cream 


1 can (30 ounces) pumpkin pie mix 1 cup canned pumpkin 
1 % teaspoons pumpkin pie spice 1 cup sugared pecans 
fresh ground nutmeg 1 box (3.4 ounces) instant vanilla pudding 


Heat oven to 350F. Grease 13x9 inch baking dish. Mix together cake mix, pumpkin pie 
mix, and 1 teaspoon pumpkin pie spice in a large bowl on medium speed for about 1 
minute, scraping down the bowl to mix well. Pour into prepared pan and then sprinkle 
with fresh grated nutmeg. Bake 30 to 35 minutes until well set. Cool completely. 
Spread topping on cooled cake and then sprinkle with pecans. 


Mix % teaspoon pumpkin pie spice and remaining ingredients to make pumpkin topping. 


From Theresa Hall 
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APPLE CRISP 


5 cups apples, thinly sliced 1 cup rolled oats 

1 tablespoon flour 34 cup brown sugar 

Y teaspoon cinnamon Y% teaspoon baking powder 
Y cup water Y% teaspoon baking soda 

%4 cup flour Y% cup melted butter 


Preheat oven to 350F. Place apple slices into a greased 13x9 inch pan. Sprinkle flour, 
cinnamon, and 1 tablespoon sugar over the apples. Pour water over all of it. 


Combine flour, oats, brown sugar, baking powder, baking soda, and butter. Mix well. 
Sprinkle over apples in pan. Bake for 45 minutes. Serve with vanilla ice cream. 


From Diane Gaskey 





2? 
BANANA SNACK CAKE 

1 cup butter, softened 2 cups flour 
1 cup sugar 1 cup rolled oats 
2 eggs 1 % teaspoons baking soda 
Y% cup buttermilk Y teaspoon salt 
2 medium bananas, mashed 1 package (6 ounces) chocolate chips 
1 teaspoon vanilla extract Y% cup chopped nuts 


Cream butter, sugar, & eggs. Stir in buttermilk, bananas, and vanilla extract. Mix well. 
Stir in flour, oats, baking soda, and salt. Mix well. Stir in chips and nuts. Bake in 
greased 13x9 inch pan at 350F for 30 to 35 minutes. 


From Debbie Greer 
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BREAD PUDDING 


1 egg 4 cup sugar 

Y% teaspoon salt Y% teaspoon cinnamon 

Y% teaspoon vanilla extract 2 tablespoons butter, melted 
1 cup milk 5 slices of bread, or more 
chocolate chips (optional) raisins (optional) 


Beat egg in 1 % quart casserole dish. Add sugar, salt, cinnamon, and vanilla extract. 
Stir together. Stir in butter then milk. Break bread into pieces and add. Keep adding 
bread until the milk is fairly soaked up. Add chocolate chips and/or raisins as desired. 
Bake at 350F for 1 hour or until pudding is firm and not gooey. Serve hot or cold. 
Serve with ice cream if desired. 





From Marilyn Colburn 
“pS 
CM 
BUTTERFINGER CAKE 
1 box devil's food cake mix 1 tub (8 ounces) Cool Whip 
1 jar caramel ice cream topping 1 to 2 Butterfinger candy bars 


1 can condensed milk 
Bake cake in a 9x13 inch pan according to directions . While cake is still hot, poke 
several holes in cake. Pour milk and caramel sauce over cake and let it cool. Cover 


with Cool Whip. Crush Butterfinger candy bars and sprinkle on top. 


From Mary White 
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CARAMEL FILLED BROWNIES 


1 medium sack caramels 1/3 cup evaporated milk 
1/3 cup evaporated milk %4 cup butter, melted 
1 box German chocolate cake mix 1 package (small or regular) chocolate chips 


Heat oven to 350F. Pour ™% or less of the cake mixture in 9x13 inch cake pan and use 
fingers to spread mixture. Bake about 6 to 8 minutes. 


Spread chocolate chips over baked mixture. Pour melted caramel over chocolate chips. 
Spread remaining cake mixture over top and bake for 15 minutes. 


From Connie 





CARROT TOPPED CUPCAKES 


1 package (18 % ounces) spice cake mix _—1 teaspoon ground cinnamon 
1 % cups shredded carrots 1 can (16 ounces) cream cheese frosting 
4 cup chopped walnuts 


Prepare cake batter according to package directions. Fold in carrots, walnuts, and 
cinnamon. Fill paper-lined muffin cups half full. Bake at 350F for 18-23 minutes or 
until a toothpick comes out clean. Remove from pans to wire racks to cool completely. 
Frost cupcakes with cream cheese frosting. 


From Diane Gaskey 
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CHINESE CHEWS 


%4 cup flour 2 eggs 

1 teaspoon baking powder 1 cup dates, pitted and chopped 
1 cup sugar 1 cup walnuts, chopped 

Y% teaspoon salt 1 cup powdered sugar 


Heat oven to 325F. Mix flour, salt, sugar, and baking powder in a small bowl. Beat 
eggs in large bowl until light. Stirring gently, add the flour mixture and then add the 
dates and nuts. Spread batter in a lightly greased 10x15 inch jelly roll pan or cookie 
sheet. Bake 20 minutes or until golden brown. While still warm, cut into 2 inch squares 
and roll in the powdered sugar. Store tightly covered. 


From Jessie Carter 


SS 
CM 





CHOCOLATE ECLAIR SQUARES 


2 packages (3 % ounces each) instant 1 can “ready to spread” chocolate or fudge 
vanilla pudding frosting 
3 % cups cold milk 1 box of graham crackers 


1 tub (8 ounces) whipped cream 


Grease 13x9 inch pan. Mix pudding and milk with electric mixer for 2 minutes or until 
blended. Let thicken for 5 minutes. Fold in whipped cream. 


Place approximately 15 graham cracker squares in a single layer on bottom of pan. 
Spread % of pudding mixture over graham crackers. Layer on more graham crackers. 
Spread remaining pudding mixture over graham crackers. Layer on more graham 
crackers. Cover and refrigerate for 6 hours or overnight. Top with frosting. 





From Diane Gaskey 
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CHOCOLATE LUSH PIE 


1 cup flour 1 cup powdered sugar 
1 cup chopped nuts 1 cup whipped cream 
1 cube margarine 1 large package instant chocolate pudding 


8 ounces cream cheese, softened 


Mix flour, nuts, and butter well. Press into 13x9 inch pan. Bake at 350F for 15 minutes. 
Cool. Mix cream cheese, powdered sugar, and whipped cream. Spread on crust. 
Prepare chocolate pudding as directed and fill pie. Top with additional whipped cream 
and sprinkle with chopped nuts. 


From Diane Gaskey 


SS 
CM 





CHOCOLATE “MUG” CAKE 


4 tablespoons flour 3 tablespoons milk 

4 tablespoons sugar 3 tablespoons oil 

2 tablespoons cocoa 3 tablespoons chocolate chips 
1 egg small splash of vanilla extract 


Add dry ingredients to an empty coffee mug and mix well. Add the egg and mix 
thoroughly. Pour in milk and oil and mix well. Add the chocolate chips and vanilla 
extract and mix again. Put your mug in the microwave and cook for 3 minutes. The 
cake will rise over the top of the mug, but don’t be alarmed! Allow to cool a little and 
tip out onto a plate, if desired. 


From Diane Gaskey 
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CHOCOLATE PUDDING PIZZA 


1 box (17 % ounces) peanut butter cookie 1 box (3.9 ounces) instant chocolate 


mix pudding mix 
12 ounces cream cheese, softened 1 tub (8 ounces) whipped cream 
1 % cups cold milk 4 Cup miniature semi-sweet chocolate chips 


Prepare cookie mix according to directions. Press into a greased 12 inch pizza pan. Bake 
at 375F for 15 minutes or until set, then cool. Beat cream cheese in a mixing bowl until 
smooth. Spread over crust. 


Beat milk and pudding mix in another mixing bowl on medium speed for 2 minutes. 
Spread over the cream cheese layer, leaving a little cookie edge outside. Refrigerate for 


20 minutes or until set. 


Spread with whipped cream leaving a little bit of pudding on the edge. Sprinkle with the 
chocolate chips. Chill 1 to 2 hours. 


From Diane Gaskey 





> @ 3k 
CM 

CHOCOLATE TRIFLE 
1 box (18 % ounces) chocolate fudge cake 1 box (6 ounces) instant chocolate pudding 
mix mix 
Y cup strong coffee 1 tub (12 ounces) whipped cream 


6 Heath candy bars, crushed 


Bake cake according to directions and cool. Prepare pudding according to directions 
and set aside. Crumble cake and reserve % cup. Place half the remaining cake crumbs 
in the bottom of a 5 quart trifle dish or glass bowl. Layer with half of the coffee, half of 
the pudding, half of the whipped cream, and half of the crushed candy bars. Repeat the 
layers of cake, coffee, pudding, and whipped cream. Combine remaining crushed candy 
bars with reserved cake crumbs and sprinkle over top. Refrigerate 4 to 5 hours before 
serving. 


From Elsie Smith 
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CHOCOLATE ZUCCHINI CAKE 


2 % cups flour 2 cups sugar 

Y% cup baking cocoa 3 eggs 

2 % teaspoons baking powder 2 teaspoons vanilla extract 
1 % teaspoons baking soda 2 cups zucchini, chopped 
1 teaspoon salt ¥Y cup milk 

1 teaspoon cinnamon 1 cup nuts 

%4 cup oil 


Combine dry ingredients and set aside. Beat sugar and oil. Add eggs, beating well. Stir 
in vanilla extract and zucchini. Add dry ingredients and milk alternately. Add nuts last. 


Pour into greased and floured pans. Bake at 350F for 1 hour. Cool for 15 minutes 
before removing from pan. 


From Brenda Graber 





COCONUT CAKE 
1 white cake mix 1 can (15 ounces) cream of coconut 
1 % cups coconut 1 tub Cool Whip 


Prepare cake as directed, except mix 1 cup of coconut into batter before baking. Put 
unopened cream of coconut can in bowl of hot water until it shakes easily. Cool cake 
for about 10 minutes. Poke holes in cake with 2 prong meat fork or chop stick. Open 
can and stir well. Pour over warm cake. Cover cake and refrigerate. Overnight is best. 
Before serving, top with Cool Whip and sprinkle with % cup of coconut. 


From Diane Gaskey 
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COLONIAL PUMPKIN BARS 


%4 cup butter Y teaspoon salt 

2 cups sugar Y teaspoon nutmeg 

1 can (16 ounces) pumpkin 1 cup chopped nuts 

4 eggs 3 ounces cream cheese, softened 
2 cups flour 1/3 cup butter 

2 teaspoons baking powder 1 teaspoon vanilla extract 

1 teaspoon cinnamon 3 cups powdered sugar 


4 teaspoon baking soda 


Cream % cup butter and sugar until light and fluffy. Blend in pumpkin and eggs. Add 
flour, baking powder, cinnamon, baking soda, salt, and nutmeg. Mix well. Stir in nuts. 
Spread mixture into greased and floured 9x13 cake pan. Bake at 350F for 30 to 40 
minutes. Cool. 


Combine cream cheese, 1/3 cup butter, and vanilla extract, mixing until well blended. 
Gradually add powdered sugar, mixing well after each addition. Frost pumpkin bars. 





From Debbie Greer 
tg 
CRANBERRY NUT COOKIES 
1 cup sugar 1 cup chopped nuts 
1 cup brown sugar 1 cup white chocolate chips 
1 cup shortening 1 teaspoon baking powder 
2 eggs 4 teaspoon baking soda 
3 % cups flour 4 teaspoon salt 
1 cup cranberries, dried 1 teaspoon vanilla extract 


Mix dry ingredients and set aside. Cream together sugar, brown sugar, and shortening. 
Add eggs. Mix in dry ingredients. Roll into logs 2 % inches in diameter. Chill 
overnight. Cut into slices. Bake at 350F until golden brown. 


From Carol Carlin 
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CREAM CHEESE SUGAR COOKIES 


1 cup butter 2 % cups flour 

3 ounces cream cheese 8 ounces cream cheese, softened 
1 cup sugar Y cup butter, softened 

1 egg yolk 2 teaspoons milk 

1 teaspoon vanilla extract 1 teaspoon vanilla extract 

4 teaspoon salt 4 cups powdered sugar 


Mix together 1 cup butter, 3 ounces cream cheese, sugar, egg yolk, 1 teaspoon vanilla 
extract, and salt. Add flour. Chill for % hour. Roll into % inches thin. Bake at 350F for 
10-12 minutes. Cool. 


Beat remaining cream cheese, butter, milk, and vanilla extract in a medium bowl with 
electric mixer on low speed until smooth. Gradually beat in powdered sugar 1 cup at a 
time until smooth and spreadable. Frost cookies. 





From Theresa Hall 
CREAM DIRT 
1 cup flour 1 cup powdered sugar 
cup butter 9 ounces whipped cream 
Y% cup chopped nuts 2 small boxes instant pudding, any flavor 
8 ounces cream cheese 2 % cups milk 


Mix flour, butter, and nuts. Press into 13x9 inch pan. Cook at 350F for 10 minutes. 
Beat together cream cheese and powdered sugar. Fold in half of the whipped cream. 
Layer on cooled crust. 

Prepare pudding and let thicken. Layer over cream cheese. 


Spread remaining whipped cream over pudding. Cover, chill, and serve. 


From Charolette Popovic 
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DISH PAN COOKIES 


2 cups sugar 4 cups flour 

2 cups brown sugar 1 teaspoon salt 

2 cups oil 2 teaspoons baking powder 

4 eggs 1 bag (12 ounces) coconut 

4 cups corn flakes, crushed 1 bag (12 ounces) chocolate chips 


Mix sugar, brown sugar, oil, and eggs. Set aside. In another bowl mix flour, salt, and 
baking powder. Alternate flour mixture and corn flakes into first bowl until mixed. Add 
coconut and chocolate chips. Bake at 350F for 8-10 minutes. 


From Pam Lillich 





FRESH APPLE CAKE 


Y% cup oil Y teaspoon nutmeg 

2 cups sugar 2 teaspoons baking soda 
3 eggs 2 cups flour 

1 teaspoon cinnamon Y teaspoon salt 

% teaspoon allspice 4 cup chopped nuts 


4 cups apples, diced 


Mix sugar and oil. Add dry ingredients and eggs. Add apples and nuts. Pour in cake 
pans and bake at 350F for 40-45 minutes. 


From Brenda Graber 
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FROZEN BROWNIE SUNDAE 


1 package (21 % ounces) brownie mix 2 cups powdered sugar 

Y cup water, very hot 2/3 cup chocolate chips 
Y% cup oil 1 cup evaporated milk 

1 egg 1 stick butter 

¥% gallon vanilla ice cream 1 teaspoon vanilla extract 


1 % cups salted peanuts 

Heat oven to 350F. Grease bottom only of 13x9 inch pan. In large bowl combine 
brownie mix, water, oil, and egg. Beat 50 strokes by hand. Spread in pan. Bake 33-35 
minutes. Cool completely. 

In medium saucepan, combine powdered sugar, chocolate chips, milk and butter. Bring 
to a boil and cook for 8 minutes, stirring constantly. Remove from heat. Stir in vanilla 


extract. Let cool 1 hour. 


If ice cream is a box, open entire box and make enough slices to cover the cooled 
brownies. Top with peanuts. Pour topping over peanuts. Freeze until firm. 


From Marilyn Colburn 
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FRUIT CAKE 


2 % cups dates, pitted and chopped Y% teaspoon baking soda 

2 cups candied cherries 4 teaspoon mace 

1 cup seedless raisins Y% teaspoon ground cloves 
1 cup brandy Y% teaspoon cinnamon 

2 cups pecan halves % cup butter 

2 cups flour 3 eggs 

1 cup sugar 


Soak fruit in brandy overnight. Add nuts. Spoon flour into dry measuring cup. Mix 1 
cup flour with fruit and nuts. Stir together remaining flour, baking soda, and spices. 
Cream butter until smooth. Beat in sugar and eggs until fluffy. Stir in flour mixture. 
Pour over fruit & nut mixture, stirring gently until well mixed. Pour into greased and 
brown paper lined 10 inch tube pan. Bake at 275F for 3 % hours. If desired, glaze with 
hot corn syrup. Let age 2 weeks or longer. 





From Gaylena Tuchardt 
2 
FUDGE 
1 stick butter 2 eggs 
1 bag chocolate chips 1 tablespoon vanilla extract 
1 box powdered sugar 1 cup crushed walnuts 


Melt butter and chocolate chips in saucepan. Add remaining ingredients. Pour into 
greased pie pan. 


From Debi Horner 
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GRAHAM CRACKER PUDDING 


6 eggs 1% cups milk 
1 small box lemon Jello 2 bags graham crackers 
1 stick butter 16 ounces whipped cream 


Separate 6 eggs, putting yolks in medium bowl and whites in larger bowl. Mix yolks 
and sugar. Set aside. Bring milk to a boil and stir in yolk mixture. Return to a boil and 
stir in lemon Jello. Remove from heat. Place in refrigerator to cool. Don’t let this set 
up too much or it won’t mix well later. 


Crush 1 % bags of graham crackers and mix with melted butter. Save 2/3 cups for top 
and place remainder in 13x9 inch pan. Pat down and set aside. 


When Jello mixture is almost set up, whip the egg whites until stiff. Fold in whipped 
cream. Take the Jello mixture drizzling it gradually with the whipped cream mixture 
until it is thoroughly blended. Pour on top of the graham cracker base. Top with 
remaining crackers. Refrigerate an hour or more. 





From Marilyn Colburn 
KAHLUA CAKE 
1 box white cake mix 4 large eggs 
3 % ounces chocolate pudding mix 1/3 cup Kahlua 
1 cup oil Y% cup Kahlua 
% cup hot water 4 cup powdered sugar, sifted 


Heat oven to 350F. Grease and flour bundt pan. Shake out excess flour. Combine cake 
mix, pudding mix, oil, water, eggs, and 1/3 cup Kahlua in a large bowl and beat 
thoroughly. Pour into pan. Bake 50-60 minutes. Let cool 5 minutes in pan, then invert 
on to rack. Blend % cup Kahlua and powdered sugar in a small bowl until smooth. 
Drizzle evenly over warm cake. Cool completely. 


From Ben Collver 
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LEMON LUSH PIE 


1 cup flour 1 cup whipped cream 

1 stick butter, softened 1 cup powdered sugar 

14 cup chopped nuts 2 small boxes lemon instant pudding 
8 ounces cream cheese 3 cups milk 


Blend flour, butter, and nuts. Press into an 11x9 inch pan. Bake at 375F for 15 minutes. 
Cool. 

Mix cream cheese, whipped cream, and powdered sugar. Spread over crust. 

Beat pudding mix and milk on low speed for 2 minutes and pour into pie. 

Top with more whipped cream and garnish with more chopped nuts. 


From Debbie Stratton 





LEMON PUDDING DESSERT 


2 sticks butter 8 ounces Cool Whip 

2 cups flour 3 cups milk 

8 ounces cream cheese, softened 2 boxes (3.4 ounces each) instant lemon 
pudding mix 


1 cup powdered sugar 


In a bowl, cut butter into the flour until crumbly. Press into an ungreased 13x9 inch pan. 
Bake at 350F for 18-22 minutes or until set. Cool on a wire rack. 


In a mixing bowl, beat cream cheese and sugar until smooth. Fold in 1 cup Cool Whip. 
Spread over cooled crust. 


In a mixing bowl, beat milk and pudding mix on low speed for 2 minutes. Carefully 
spread over the cream cheese layer. Top with the remaining Cool Whip. Refrigerate for 
at least 1 hour. 


From Diane Gaskey 
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LUSH PIE 


1 cup flour 8 ounces cream cheese 

1 stick butter 1 cup powdered sugar 

1 tablespoon powdered sugar 2 small boxes instant pudding 
Y cup nuts 3 cups milk 


1 cup whipped cream 


Mix flour, butter, 1 tablespoon powdered sugar, and nuts. Spread in 9x13 inch pan. 
Bake at 350F for 15 minutes. Cool for 1 hour. 

Mix whipped cream, cream cheese, and 1 cup powdered sugar. Spread on cooled crust. 
Prepare pudding and add to pie. Top with whipped cream and chopped nuts. 


From Nancy Gosser 





MAYONAISSE CAKE 


1% cups sugar dash of salt 

2 cups flour 1 cup mayonnaise 

3 tablespoons baking cocoa 1 cup water 

2 teaspoons baking soda 1 teaspoon vanilla extract 


Mix dry ingredients then add mayonnaise and vanilla extract. Mix in water a little at a 
time. Pour into a greased and floured 13x9x2 inch baking pan. Bake at 350F for 30 to 
40 minutes or until a toothpick inserted near the center comes out clean. 


From Pam Godell 
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NO DOUGH COBBLER 


1 stick butter, melted 2 teaspoons baking powder 
1 cup sugar 1 cup milk 
1 cup flour 4 to 5 cups berries or fruit 


Mix butter, milk, sugar, baking powder, and flour in a bowl. Pour in a 9x12 inch pan. 
Add fruit and sprinkle some sugar on top. The crust will rise to the top while cooking. 
Bake at 350F until crust is golden brown. 


From Charolette Popovic 





Fg 
NUTTY PEACH CRISP 
1 box super moist spice cake mix 1 cup flaked coconut 
1 stick butter, melted 1 cup chopped pecans 


1 can (29 ounces) sliced peaches, undrained 

Heat oven to 325F. Pour peaches and syrup into ungreased 13x9 inch pan. Top with 
butter. Sprinkle with coconut and pecans. Bake 55-60 minutes or until top is golden 
brown. Let stand at least 15 minutes before serving. Serve warm with ice cream or 
serve cool. 


From Diane Gaskey 
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OREO DELIGHT 


1 regular package Oreo cookies 1 cup powdered sugar 
8 ounces cream cheese 1 teaspoon vanilla extract 
1 tub (12 ounces) whipped cream 3 cups milk 


1 cup butter, melted 
2 boxes (6 ounces each) instant pudding, vanilla, chocolate, or oreo 


Crush Oreo cookies. Put half of crumbs in 13x9 inch pan. 


Mix cream cheese, whipped cream, butter, powdered sugar, and vanilla extract. Spread 
this mixture over the cookies. 


Mix pudding and milk. After pudding thickens, spread it over the cream cheese filling. 


Top with remaining cookie crumbs, just before serving. Otherwise the crumbs would 
soften. 


From Diane Gaskey 





OVERNIGHT COFFEE CAKE 


1 package frozen rolls 1 small box vanilla pudding, not instant 
%4 stick butter, melted Y% cup chopped nuts 
1/3 cup brown sugar 


Arrange frozen rolls in a bundt pan. Pour butter over rolls. Mix pudding, brown sugar, 
and nuts. Sprinkle over rolls. Let rise on cupboard overnight, setting bundt pan on 
cookie sheet. Bake for 30 minutes at 350F. 


From Nancy Banta 
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PEANUT BUTTER FUDGE 


3 cups peanut butter 1 % cups evaporated milk 
2 to 7 ounces marshmallow cream stick butter 
4 cups sugar 1 teaspoon vanilla extract 


Stir peanut butter and marshmallow cream in a large bowl until well mixed. Cook sugar 
and milk in saucepan to soft ball stage. Add butter and vanilla extract into pan. Pour 
liquid into bowl and mix well. Pour into cookie sheet and let cool. 





From Shirley Smith 
PISTACHIO CAKE 
1 box white cake mix 1 can 7-up 
1 box pistachio instant pudding mix % cup nuts 
%4 cup oil 1 cup coconut 
3 eggs 1 % cups whipping cream 


Mix cake, oil, eggs, 7-up, nuts, and coconut. Bake at 350F for 40 minutes. Beat 
whipping cream and pudding. Spread on cake. 


From Gaylena Tuchardt 
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PUMPKIN PIE CAKE 


3 cups cooked pumpkin 3 eggs 

1 cup sugar 3 teaspoons cinnamon 
1 can (13 ounces) evaporated milk 1 box yellow cake mix 
1 teaspoon salt 34 cup butter, melted 


chopped nuts (optional) 


Mix cinnamon & sugar. Add pumpkin, milk, salt, and eggs. Beat until well blended. 
Pour into greased 9x13 inch pan. Sprinkle dry yellow cake mix over top. Sprinkle nuts 
if desired. Pour melted butter over top. Bake at 350F for 50-60 minutes until filling is 
set. 


From Shirley Smith 





a 
SNICKEROOS 
1 cup corn syrup 6 cups Rice Crispies 
1 cup brown sugar 8 ounces chocolate chips 
1 cup peanut butter 8 ounces butterscotch chips 


Bring corn syrup and sugar to a boil. As soon as it boils, take off heat. Stir in peanut 
butter. Pour over cereal and mix. Pat into a buttered 13x9 inch pan. Melt the chips in a 
double boiler or in microwave. Stir well. Spread over cereal layer. Cool. Cut into 
squares. 


From Diane Gaskey 
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SNICKERS CAKE 


1 box German chocolate cake mix 34 cup canned milk 
1 bag caramels (about 30) 1 cup chopped nuts 
1 stick butter %4 cup chocolate chips or more 


Heat oven to 350F. Grease 13x9 inch pan Mix cake as directed. Pour % of batter into 
pan. Bake for 20 minutes. 


Melt caramels, butter, and milk in microwave. Mix well. Pour caramel sauce over the 
baked cake. Sprinkle the chopped nuts and chocolate chips over cake. Top with 
remaining cake batter. Bake an additional 20 minutes or until cake is done. 


Cool. Store covered in refrigerator. Top with whipped cream if desired. 


From Marilyn Colburn 





SNICKERS SALAD 


6 Snickers candy bars, chopped in small squares 
6 Semi-tart apples, chopped in small pieces 

1 tub (8 ounces) whipped cream 

Mix and chill. Enjoy as salad or dessert. 


From Marilyn Colburn 


Page 61 


TEXAS COWBOY COOKIES 


1 % cups brown sugar, packed 

3 eggs 

1 tablespoon vanilla extract 

3 cups semi-sweet chocolate chips 
3 cups old-fashioned rolled oats 

2 cups sweetened flake coconut 

2 cups pecans 


3 cups flour 

1 tablespoon baking powder 

1 tablespoon baking soda 

1 tablespoon cinnamon 

1 teaspoon salt 

3 sticks butter, at room temperature 
1 % cups sugar 


Heat oven to 350F. Mix flour, baking powder, baking soda, cinnamon, and salt in bowl 
and set aside. In large bowl, beat butter on medium speed for about 1 minute until 
smooth and creamy. Gradually beat in sugars for about 2 minutes. Add eggs one at a 
time, beating after each. Beat in vanilla extract. Stir in flour mixture until just 
combined. Add chocolate chips, oats, coconut, and pecans. For each cookie, drop 2 
tablespoons dough onto ungreased baking sheet. Bake for 15 to 18 minutes, until edges 
are lightly browned. Rotate sheets halfway through. Remove cookies to rack to cool. 
Makes 6 dozen. 


From Diane Gaskey 





TURTLE PUMPKIN PIE 


Y% cup and 2 tablespoons caramel topping 
1 graham cracker pie crust (6 ounces) 

1 cup and 2 tablespoons chopped pecans 
1 cup milk 

4 boxes vanilla instant pudding 


1 cup cooked pumpkin 

1 teaspoon cinnamon 

¥2 teaspoon nutmeg 

1 tub (8 ounces) whipped cream 


Pour % cup caramel topping into crust and sprinkle with % cup pecans. Beat milk, 

pudding mix, pumpkin, and spices with whisk until blended. Stir in 1 % cups whipped 
cream. Spread into crust. Top with remaining whipped cream. Refrigerate 1 hour. Top 
with pecans and drizzle remaining caramel with fork. 


From Stephanie Maynard 
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WATERGATE SALAD 


1 pint cottage cheese 1 box pistachio instant pudding 
1 large can crushed pineapple 12 ounces whipped cream 
1 cup miniature marshmallows 


Mix all ingredients in large bowl and cover. 





From Gaylena Tuchardt 
WATERGATE CAKE 
1 box yellow cake mix 1 small box of instant vanilla pudding 
3 eggs 1 can crushed pineapple 
1 can mandarin oranges, undrained 1 tub Cool Whip 
%4 cup oil 


Mix cake mix, eggs, oranges, and oil. Bake at 325F for 30-35 minutes. 


Mix pineapple and pudding. The mixture will thicken. Fold in Cool Whip. When the 
cake is cool, apply topping. 


This is best after it has been in refrigerator for a while. 


From Terie Slater 
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WHOOPIE PIES 


4 cups flour 1 cup shortening 

2 teaspoons baking soda 2 eggs 

1 cup baking cocoa 1 cup milk 

dash of salt 1 cup water, warm 

2 cups sugar 2 teaspoons vanilla extract 
FILLING 

2 egg whites 4 tablespoons milk 

2 teaspoons vanilla extract 4 cups powdered sugar 

4 tablespoons flour 1 % cups shortening 


Heat oven to 375F. Combine flour, cocoa, baking soda, and salt in mixing bowl. Mix 
well and set aside. In another bowl combine sugar, shortening, and eggs. Beat for about 
2 minutes. Mix the dry ingredients with the egg mixture. Add milk and warm water and 
beat at medium speed for 2 to 3 minutes. Add the vanilla extract and beat again until the 
ingredients are thoroughly blended. This batter is for a cake-like cookie. Bake as drop 
cookies. Drop rounded tablespoons full on ungreased non-stick cookie sheets. Bake for 
10 to 12 minutes or until the center of the cookies spring back when lightly pressed. 
Remove from sheets and cool on a wire rack. 


Beat the egg whites until stiff and set aside. Combine the other ingredients and beat 
very hard for several minutes at high speed. Fold in the egg whites. To make whoopie 
pies, spread a generous amount of filling on a completely cooled cookie. Top with 
another cookie. 


From John Earle 


Page 64 


